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The artwork reproduced in this exhibit, along with its educational
content, explores the evolving histories of the Appalachian food
system. Issues include hunger, the struggle for food access, the
relationship between food and consumerism, the struggle for race
and gender equity and much more. Art as a storytelling vehicle has
the power to tap into the emotions of a growing social movement to
rectify past wrongs, repair relationships between peoples and their
environment, and ultimately ensure the right to food for all.
This multidisciplinary exhibition by WVU Art in the Libraries, in
partnership with the WVU Center for Resilient Communities’ Food
Justice Lab, explores this multilayered, complex social movement in
Appalachia and beyond through narratives from students, scholars
and community-based organizations. Original art by eighteen regional
artists, is juxtaposed with viewpoints from Appalachian nonprofit organizations, farmers, food system development programs,
cooperatives, and activists, as well as personal perspectives on
Appalachian food traditions. The exhibit highlights various sub
themes in the movement for food justice and offers suggestions for
action to shape a more just, equitable, and sustainable food system.
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Food is essential to human survival
IN APPALACHIA

WHAT
IS FOOD
JUSTICE?
Food justice is a holistic and structural view of the
food system that sees healthy food as a human
right and addresses structural barriers to that right.
The movement draws in part on environmental
justice, which emerged in the 1980s as a critique
of how environmentalism became
more mainstream as it became more
elite, more white, and more focused
on wilderness and scenery than on
human communities vulnerable to
pollution (the effects of which are at
once disparate and racialized). Food
justice efforts, which are generally led by indigenous peoples and
people of color, work not only for
access to healthy food, but for an
end to the structural inequities that
lead to unequal health outcomes.
Artist credit: Gerardo Valera

From the earliest communities to our contemporary integrated global
economy, gathering, producing, distributing, and consuming food has
shaped our social fabric. Food can be a means of positive interaction
among people and communities, yet also has a history of violence and
dispossession, a means through which people, institutions and empires
hold power over others. However, food is also a potent means through
which to collectively think about liberation from oppressive systems and
as a means to restore race, gender, land, water, seed, labor and other
injustices coded into our foodways.

About the
Food Justice Lab
The Food Justice Lab was founded
in 2011 in the Department of Geology
and Geography at West Virginia University and has been host to students
and faculty interested in advancing
community based research involving both Appalachian and global
food systems. As an experimental space for action research and
activist scholarship, students develop personal research projects
and contribute to collective inquiries that challenge
food system inequalities across an intersectional
and increasingly interconnected food system.
Housed in the newly formed Center for Resilient Communities, the Food Justice Lab encourages students to
engage with this learning laboratory and food system
transformation field station by fostering the development of grassroots, ground-up, enlightened strategies to
address pressing problems facing our food system today. In
conjunction with other university institutions such as WVU
Libraries, our aim is to cultivate a diverse network of grassroots leaders, scholars and students who are committed to
advancing more just, equitable and resilient communities
in West Virginia and around the world.
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IN APPALACHIA

APPALACHIAN
FOOD HERITAGE
How does food define us?
Food, much more than sustenance, is integral in defining our cultural
identities. From cornbread to corn liquor, forages to hunts, cattle runs
to canning factories, the history of the production and consumption
of food...are elemental to Appalachian identities often appropriated
and misrepresented. Appalachian foodways are extremely diverse,
underexplored and reflective of encounters between multiple inhabitants
and this land. As the resurgence of Appalachian food finds its way into
celebrity chef kitchens and food publications across the United States and
beyond, it is important for the people of this place to be at the forefront
of shaping the narrative about their food heritage. The struggle for
survival in these hills has bound rural, working class, urban, Indigenous,
Black, immigrant, new and old settler communities together, and at times
also driven them apart. While certain notions of Appalachian food are
romanticized and packaged to feed a growing market for curated cultural
consumption, Food Justice activists work to champion the diversity and
nuance of these foodways. Food Justice seeks to recognize the relationship
between food environments and identity, from the government cheese
distributed at local food pantries, to dollar stores , to food distributions
during labor strikes, to farmer networks promulgating heirloom seed
varieties, to the grandmother eager to pass her vinegar pie recipe on to the
next generation. These stories, while complex and sometimes uncomfortable,
are kernels whose sprouts hold the potential for imagining new food futures
out of a complicated past.

Images courtesy of WVRHC
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Appalachian Food Heritage

Striking coal miners’ tent colony. The community gardens are visible to the
left of the tents. Courtesy WVRHC.

Women working in the garden at a barrack village near Fairmont, West Virginia, 1926. The Union
supplied building material and land for evicted miners. The miners and their families lived in
temporary barracks until the strike was resolved. Beside the barracks, there was room for garden
plots like the one pictured here. Courtesy WVRHC.

Food & Labor Activism in Appalachia
Men and women preparing a meal during a labor strike.
Courtesy WVRHC.

It’s hard times in Coleman’s mines,
A hard time we know.
You get up in the morning, all you get to eat
Corn bread and water gravy without any meat.
We’re cold and hungry, no shoes on our feet,
Corn bread and wild greens is all we get to eat.
— Aunt Molly Jackson
Striking miners sharing a meal. Courtesy WVRHC.

IN APPALACHIA

Barracks with a protest sign, Irona, West Virginia, circa 1917. Courtesy WVRHC.

Food was central to labor activism in Appalachia. During strikes, coal
miners were evicted from their company-owned homes and cut off
from the company store. To survive, striking laborers depended on
a mixture of self-reliance, community support, and third-party relief
efforts. Food brought the entire community together in struggle,
reenforcing social networks and strengthening ties between laborers
and their supporters under the banner of solidarity. While covering
the Mine Wars of the early 1920s, reporters described miners and their
families hunting, fishing, and gathering edible plants for sustenance.
Some harvested wild ginseng, shipping the roots to markets in New
York to help make ends meet. Large communal gardens were planted
next to temporary barracks and tent communities, replacing the
backyard gardens that they could no longer access. Women played
critical roles gathering, growing, preparing, and distributing food
among strikers. All were aware that the strike could only last as long
as people could endure. The United Mine Workers of America (UMWA)
provided basic rations to striking workers—typically flour, cornmeal,
beans, and bacon. In 1922, religious leaders and reformers founded
the West Virginia Miners’ Relief Committee. This committee, along
with other labor unions and religious organizations, raised money for
both unemployed and striking coal miners to keep the UMWA from
being “starved out” of West Virginia. The American Friends’ Service
Committee, a Quaker organization that sent aid to West Virginia’s coal
fields, stated: “Economic strife does not justify the starving of innocent
peoples. No civil or industrial warfare should ever be allowed to
progress to the point where the lives of little children are at stake.”
Text courtesy Jennifer Thornton, Teaching Assistant Professor of Public History, WVU.

Appalachian Food Heritage

Dr. George Washington
Carver & The Food and
Environmental Justice
Movement

Dr George Washington Carver who spent
almost 50 years at Tuskegee Institute and
oftentimes simply defined as the “Peanut
Wizard” revolutionized farming as we know
it and ushered in the food and environmental
justice movement.

By Jim Embry, Director, Sustainable Communities Network
Dr. George Washington Carver.
Photo credit: Wikimedia Commons

Dr. George Washington Carver. Photo credit: Wikimedia Commons

Camp Washington-Carver, located in Clifttop, WV and named after Booker T. Washington and
George Washington Carver, opened in 1942 and was the first 4-H camp in the country for AfricanAmerican youth. Courtesy of WVRHC.

Storer College, in Harpers Ferry, WV, which operated from 1867 to 1955, was the first institution
to provide formal school education to include agriculture for West Virginia’s freedmen. It served
as a national icon for Blacks and site for the second meeting of the Niagara Movement in 1906.

Carver developed farming methods that increased
crop yields, safeguarded ecological health, and
revitalized soil ravaged by the overproduction of cotton,
the linchpin of the South’s economy. No less importantly,
Carver devoted much of his life to teaching formerly
enslaved people how to use those techniques to achieve a
measure of independence, justice and sustainability.
Telling the whole story of Carver’s life is essential to
celebrating his past—and safeguarding our future. For the
full essay on Carver, and to learn more about Carver’s bigger
mission of helping Black farmers throughout the South grow
enough food to sustain their families and free themselves from
the oppression of sharecropping, visit the online exhibition.
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The Gardens
By Russel Marano

Beyond the Edge
of a muddy bank
at the creek’s bend
the ghetto stretched up the mountain.
Dotting the vegetable gardens
were mysterious ponds,
where frogs croaked
and darting tadpoles turned their
glistening bellies to the sun
Coal miners and bootleggers
dipped water out of the ponds
to feed eager mountain vegetables
terracing past their neat and tidy homes to the
chaos of ghetto streets.

Homemaker in her garden. Kanawa County,
1951. Courtesy WVRHC

Then gave vegetables to
miners, whores, wineheads and bootleggers.
Vegetables filling season’s tables
And when the coal mines
killed a miner, sometimes whores
not pension funds, fed his family,
and thus the spiraling ghetto parceled out its
morsels.

Russell Marano (1931–1982) was a third
generation Italian and son of a coal miner
in Clarksburg /Harrison County. The poet
wrote about the realities of growing up poor
but proud in Glen Elk, the Italian section of
Clarksburg. (Appalachian Heritage, 1983).

Work Crew at Scott’s Run Reciprocal
Economy Gardens, undated.
Courtesy WVRHC.

Buckwheat Feed Among the
Railroaders (excerpt)*
By Carrie Kline, poet, musician, podcaster,
Tygart Valley, WV

This is the breakfast of who wants to know
listen if you will
family-style dining
chance encounters
mouths open with recipes
for buckwheat batter
old ways fermenting
small bubbles on the lips
of people who plant, feed,
hunt anything that moves.
….
*Find the full poem on the online exhibit

“These poems reflect community survival and
conflict and, as always, efforts toward Talking
Across the Lines, the name of our enterprise
and podcast. Buckwheat Feed Among the
Railroaders is a portrait of a community
meeting ground centered around a localized
culinary and bread breaking tradition people
share weekly in Randolph County West
Virginia from fall to spring, the sourdough
buckwheat feed.”

Spring Pickins
Woodcut print
By Eddie “Spaghetti” Maier, artist, Morgantown

Spring Pickins portrays a human hand
harvesting ramps, a delicious wild onion
that grows abundantly in the spring in the
hills of Appalachia. Also depicted are morel
mushrooms, another nutritious edible. While
we are living with an abundance of natural
food sources in the Appalachian woodlands,
often people who live amongst these lands
either dismiss these foods or just see them
as a novelty. With a little education on how to
harvest and prepare mountain foods, people
who live within these lands can enjoy a
healthy abundant food source.
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4-H demonstration
1949. Courtesy WVRHC.

Hill & Hollow:
An Appalachian farm-to-table story
By Marion Ohlinger, chef, writer and owner,
Hill & Hollow

Spring Rue (excerpt)*
By Susan Truxell Sauter, poet, local foods
enthusiast, & mostly retired farmer
Preston County, WV.

Home Is In A Bowl

A twelfth generation West Virginian, Marion

Watercolor on canvas print

Ohlinger was born and raised on his family’s

By Sophia Fang, artist and activist, Pittsburgh, PA

ancestral farm in Mason County. His thirty-year
career as a chef has carried him to nearly fifty
countries, five continents, all fifty states, and

Sour and sting of early spring,

Sometimes, home is as simple as a steaming bowl of noodle soup. Home Is

I seek flavors biting and harsh,

to helm kitchens in such diverse locales as Vail,

In A Bowl features four bowls of emblematic noodle soups from the Asian

Scottsdale, Seattle, and backcountry Alaska. In

gather to my kitchen rose rhubarb,

diaspora that I found during my travels across Appalachia: Taiwanese beef

2003, Chef Marion returned to West Virginia and,

noodle soup, udon and spicy ramen from Japan, and laksa, a noodle soup

with his wife and business partner, Alegria, opened

popular across Malaysia and other parts of Southeast Asia. From one to

Solera, the region’s first Spanish/Latin American

to mellowed elation when joined

another, a bowl of noodle soup marks a gesture of welcome and the beginning

restaurant, introducing the concept of modern

with West Virginia honey, egg, flour, oats.

of breaking bread together.

molecular gastronomic theory and Appalachia’s

its green-tart sensation transformed

Appalachia contains a multitude of cultures rather than a monolith, and it
continues to invite and attract migrants from across the country and globally

This season I turn toward eastern hillsides,

into its folds at a rapid pace. In fact, English-learning immigrants and refugees

pulling slender pips from their
leaf-littered beds.

are growing at a rate of 80% in Rust Belt cities. As these new migrants settle
into Appalachia, they are also introducing the foods of their hometowns

Ramson, I could love you for ritual alone.

and homelands to local food economies, whether it be at a casual potluck

The hunt, the dig. Such pungent parcel,

or through food entrepreneurship. Immigrants are more likely to start their

washed of grit and humus clung to roots,
marries garlic-streak into flesh of roast beef.
…
*For full poem visit the online exhibition.

Painting Main
Watercolor on canvas print
By Sophia Fang, artist and activist, Pittsburgh, PA

business in the Rust Belt than anywhere else in the nation. I am excited by
what this new dawning of immigrant-led entrepreneurship will represent for
the future of Appalachian food cultures.

Painting Main seeks to celebrate immigrant-owned small businesses as
providers of much-needed services, and creators of essential third spaces where

By crafting intentional, colorful snapshots on these vibrant slices of life, I hope

community love, cultural exchange, and precious memories are born. This

to celebrate immigrant spacemaking and community-building through the

series features four Pittsburgh businesses: Arriviste Coffee, Bae Bae’s Kitchen,

universal language that we share—food.

Casa Brasil, Ineffable Ca Phe. They represent immigrant entrepreneurs from
Vietnam, Brazil, the Philippines, and South Korea.

first cevicheria. In 2009, Solera joined the budding
farm-to-table movement and evolved into Richwood
Grill, to better utilize the variety of local ingredients
available and to explore Appalachia’s role in global
culinary culture. His Appalachian Global Dinner
Series, a pop-kitchen concept now in its sixteenth
year, continues to break new culinary ground by
adapting modern Appalachian ideas and ingredients
to such regional cuisines as Maori, Surinamese, and
Zanzibari, and has been called “...the most ambitious
expansion of Appalachian cuisine in decades.” Their
latest concept, Hill & Hollow, a ‘free-range kitchen’,
is a continuation of the themes and philosophy
established at Richwood Grill with a deeper focus
on the exploration of Appalachian culinary history,
opened in Morgantown in 2015 and continues
catering today.
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RACE,
RACISM
AND FOOD
JUSTICE

The contemporary food system in the United
States is steeped in centuries of white
supremacy and racial capitalism. As European
settlers colonized lands stolen from indigenous
communities across the Americas, warfare
and disease contributed to Native American
genocide. Westward colonization was largely
carried out by white planters and smallholder
farmers of European ancestry. Labor shortages in
the new colonies were filled through the African
slave trade and indentured servants. These
intersecting dynamics of land and labor theft
trapped certain groups into an inferior social
position by law and custom, creating troubling
racial hierarchies that continue to permeate
society today.
The persistence of a racial caste in our food
system is revealed through:

LAND

LABOR

FOOD INSECURITY

HEALTH

African Americans once owned 16 million

The majority of farm operators and owners

According to the USDA 35 million people

Race, poverty and food insecurity correlate

acres of farmland.By 1997 decades of Jim

are white; in contrast, farm workers are

faced food insecurity in the United States

with the prevalence of diet-related disease

Crow and obstructionist policies at the

overwhelmingly people of color. White

in 2019. Just 8% of the total population

as well. Nearly 50% of African Americans

US Department of Agriculture resulted in

workers hold 75% of the managerial

were white households, while rates of food

and over 42% of Latinos suffer with obesity

fewer than 20,000 Black Farmers owning

positions in the food system; the majority of

insecurity were higher than the national

related to lack of access to nutritious food.

just 2 million acres of Land. In comparison,

food workers in processing and food service

average (10.5%) for Black households

8% of whites suffer from diabetes while

98% of farmland in the United States is

industries are people of color. According to

(19%), and Hispanic households (16%). The

the statistics are much higher for Hispanics

controlled by white settlers.

research by Food First, the vast majority of

COVID pandemic has exacerbated these

(12.8%), African Americans (13.2%) and

BIPOC food workers from field to fork are

statistics as people of color have been

Indigenous people (15.9%).

paid poverty wages, experience wage theft

disproportionately affected by the economic

at twice the rate of white workers, and face

and health impacts of the disease.

high levels of food insecurity.

Sources: flowingdata.com, pvarts.org

Photo credits: Rebecca Kiger
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Organizations directed by Black, Indigenous and People of Color (BIPOC) are at
the forefront of the Food Justice movement demanding an equitable dignified
food future. Food policy and cultural narratives around food production,
distribution, and consumption are permeated by oppression and racism.
To learn more about this movement and ways that you can contribute, explore
the work of the National Black Food and Justice Alliance, the Native American
Food Sovereignty Alliance and The U.S. Food Sovereignty Alliance.
This section looks at the topic of race and food justice via art, creative writing,
cook books and action, exploring the diverse, complex and deeply challenging
situations while providing hope for the future.
Sowing the Seeds of Justice: Learning
to Catch my Breath

Taking Action: author and filmmaker Natalie Baszile:

Anthropology at the University of California, Irvine.

A History of African American food
history through cookbooks

Silver Spring, MD, the ancestral lands of the

By Stewart Plein, Rare Books Curator, West Virginia

Nacotchtank peoples.

& Regional History Center; and Riley Phares, intern,

By Camille Samuels, PhD student in Cultural

WVRHC.

What’s in a Burger?
Paint, pen, pencil on paper
Sophie Neubauer, 2020 WVU graduate, geography

“Everybody needs food. Everybody needs to eat. But the existing
structures that make much of our food possible are not that
straight-forward.”
Cheeseburger reads: “White toxicity Systemic Racism Food
Moralizations Colonization Hyper Individualistic White Supremacy
Land Theft Food Appropriation / Corporate interests prioritized /
Labor exploitation Sustainability Issues / Proximity to Power SocioEconomic Status.”

Nothing to Eat
Photopolymer etching
Aileen Bassis, artist and poet, New York City

“This etching is from a series about
displacement and migration. I included text
about the various reasons that people may
feel compelled to leave their homes and
places of origin for an uncertain future. News
stories about families who were desperate to
feed their children inspired this work. I hoped
viewers would think about what they would
do if they were in similar circumstances.”

“As a Black woman
living in the Washington
DC metro area, these
issues are consistently
overlapping in day to
day life, but often have
separate plans and
policies to address
them. Although the purpose of this project
is not to propose a solution, I hope that
it will encourage viewers to witness and
understand the connectedness of food and
racial justice in a new light...This short video
is a meditative reflection on my experiences
during summer 2020. Under the auspices
of the COVID-19 stay at home orders and
anti-black police violence disrupting daily
life, I turned to the earth for healing, starting
a garden for the first time. I explore the
synchronicity of food justice and racial justice
by placing the journeys side-by-side. I parse
out lessons from gardening to the movement
and from the protests to the garden to
explore the interconnectedness of both forms
of justice. As a respiratory virus ravages
through the population rendering hundreds
of thousands of people breathless—as state
violence cuts short the sanctity of Black life—
when the world around me could not, the
garden offered me a space of escape—a
place to breathe.”

Appropriation
Cookbooks featuring the recipes from
African American kitchens have been around
since the early 19th century. Many of these
cookbooks were written by white authors
who gathered and collected their recipes
from the African American women who
developed them, cooking meals to feed
families, both theirs and their employers.
These women were rarely credited for
the recipes and received no share of the
profits of these books. In the cookbooks,
white authors used the racist stereotypes
associated with slavery to further market
their books to white audiences.
Agency
Big changes in African American cookbooks
were seen during the Civil Rights movement.
More chefs were creating their own
cookbooks free from the harmful stereotypes
imposed by slavery. Cookbooks celebrating
family recipes passed down for generations
and documenting African heritage with
authentic recipes, such as Bill Ordaty’s 1971 A
Safari of African Cooking, began to appear in
the marketplace. However, African American
chefs to this day still have fewer publishing
opportunities than their white counterparts in
the cookbook publishing industry.

We Are Each Other’s Harvest:
Celebrating African American Farmers,
Land, and Legacy
(Harper Collins, 2021)

An anthology of essays, poems, photographs,
quotes, conversations, and first-person
stories, We Are Each Other’s Harvest elevates
the voices and stories of Black farmers and
people of color, celebrating their perseverance
and resilience, while spotlighting the
challenges they continue to face.
Included in this collection is an essay by Jim
Embry, director of Sustainable Communities
Network, caretaker of a 30 acre family farm,
state governor of Slow Food USA for KY
chapters, member of Black Urban Growers,
Black Soil, Good Foods Cooperative who
regards himself as “an agrarian intellectual
activist following in the footsteps of his
enslaved ancestors who were brought
to Kentucky around 1800.” By walking in
the footsteps of these ancestors, his work
today is a continuation and expansion of
these ancestors’ efforts to build community,
organize for social justice and help inspire
future generations. An excerpt from the essay,
“Ancestral Vibrations Guide our Connection to
the Land: We are the seeds of our ancestors’
dreams” can be found on the online
exhibition with a link to purchase the book.
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LABOR IN THE
FOOD SYSTEM
Who Nourishes Us?
Sustainable food must be produced in a way that takes not only the
environment and consumers into account, but also the people who grow,
harvest, process and distribute it. COVID-19 exposed the critical need for
food service laborers in all sectors—growing, harvesting and retail sales.
These essential workers are also part of the Food Justice movement.
Food Justice intersects Labor
Activism as pervasive labor abuses
such as low-wages, dangerous
working conditions are confronted.
Food and Labor Justice cannot thrive
in the current system of exploitation,
criminalization and food insecurity.
Current methods of production of
crops, like corn and soybeans, rely
heavily on machinery. But for raising
and processing fruits, vegetables,
meat and poultry, the agriculture
industry still relies primarily on
human labor. Farm and food workers
are mainly an immigrant workforce,
many of whom are undocumented.

They are often poorly paid and work in harsh or dangerous
conditions. Today, some of the most successful workerorganizing strategies are emerging from the fields, as farm and
food workers fight for their rights and dignity.
The works in this section highlight the intersection between
gender and labor in the food system. In food and labor
literature, women have been discussed in terms of their role
as mothers, in nurturing and feeding, and their role in the
context of domestic work. This can be observed most notably in
mid 20th Century advertising and cookbooks, aimed primarily
toward women.
It is important to note women make up 43% of agricultural
labor worldwide. This includes essential worker labor:
planting crops, processing, delivery, restaurant and food retail
services—and more. In addition to this paid labor, women are
also expected to bear the majority of the unpaid domestic labor
burdens.Women working within the food chain have been
marginalized, though they make up an increasingly significant
portion of the workforce. This artwork challenges perspectives
important to changing the conversation and recognizing the
work of women.

Over the past five years, the Food Justice Lab at WVU
hosted Nourishing Networks, a state wide series of
food access workshops. With over 250 participants, the
Nourishing Networks workshop training program was
designed to build grassroots capacity for food system
change. Eighty-percent of workshop participants were
women and dialogues recorded at these events revealed
how women are disproportionately impacted by food
insecurity and disproportionately labor to repair a
broken food system. Women in West Virginia are not
only growing food, feeding their families, selling it at the
grocery stores, serving it in restaurants and schools, and
distributing it in food pantries, they are organizing
for policy change in their own communities and
working to combat systemic problems at the
root of hunger and malnutrition. Absent from
existing scholarship is an interrogation of
the connection between community food
work and the care work that goes into
these labors of what Heidi Gum calls
food caregiver women. There is more
work to be done exploring the
perspectives of these women
through intersections of
gender and race in the West
Virginia context.
Photos courtesy of Hill & Hollow
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A Menagerie of the Inedible
Acrylic on panels and wall
By Lori Larusso, artist, Louisville, Kentucky

“My work explores issues of class and gender and
how both reflect and shape our culture. I explore
these issues by looking at the domestic sphere,
especially as it relates to food and caregiving
and the labor involved in both areas. As labor
is traditionally and still typically considered
women’s work, it’s often undervalued and,
consequently, underpaid, as well as taken for
granted and, therefore, relatively invisible, even
though it’s labor-intensive, necessarily deliberate,
often difficult and tedious and always crucial.

Barbecue Nation, part of Choice Cuts series
Ink on Hand-Cut Mylar
By Laura Tanner, Georgia native, currently Tucson, AZ

“Choice Cuts investigates the social constructs
of gender as they are informed by Western
food traditions. The production, preparation
and consumption of food is uniquely informed
by identity. Through the examination of local
cuisine, we can determine economic and social
structures as well as the political leanings of
a community. Looking beyond the nutritional
aspects and traditions of regional recipes,
Choice Cuts questions who prepares the food
and who is at the table. Sherrie Inness defines
“kitchen culture” as “the various discourses
about food, cooking, and gender roles that stem
from the kitchen but that pervade our society on
many levels,”1. Phenomenon such as the gender
coding of particular food items, colloquial terms
like “breadwinner”, and targeted advertising
solidify hierarchical power structures that
relegate females to domestic spaces and males
to industry. The drawings in this series examine
how food traditions reinforce such conventional
gender roles.”

My paintings question the implicit norms and
customs that determine which foods we find
acceptable or preferred and which ones we
dismiss. The work explores the ways in which
social norms governing our judgement of food
and its production, preparation, presentation
and consumption are arbitrary but have
consequences—consequences in how we see
food and activities surrounding it as good or
bad, delightful or disgusting, clean or dirty or
indicative of wealth or poverty. In dealing with
these issues, my work explores how we view
ourselves and others.”

Gastronaut
Sequins & beaded embroidery on vintage magazine image
By Jackie Andrews, artist, rural Maryland

“This work examines how the intersection of
ideals of conformity, uniformity, and optical
perfection in Mid-Century American advertising,
gender roles, food production, and social systems
impacted gender, race, and sexual orientation
representation and equity in the culinary
industry, both contemporarily and historically.
These artworks serve to reveal the xenophobic
underpinnings of mid-century America that are
a common thread between art and design, food
and advertising, and domestic trends of the time.”
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COMMUNITY FOOD
SECURITY AND HUNGER
Does everyone have a right to
adequate, affordable and nutritious
food? If so, how do we achieve it?
The right to food is recognized in
the 1948 Universal Declaration of
Human Rights as part of the right to
an adequate standard of living, and
is enshrined in the 1966 International
Covenant on Economic, Social and
Cultural Rights. The United States
is one of the few countries in the
world not to formally recognize this
right in law. Rates of food insecurity
hover around 14% in the Appalachian
counties compared to the national
average of 12.15%.

Photo by Rebecca Kiger

Food insecurity means that a
household’s normal eating pattern is
disrupted because the household lacks
money and other resources for food.
Food insecurity leads to hunger, health problems,
difficulties concentrating at work or school, and depression.
The COVID-19 pandemic heightened levels of food
insecurity in communities across Appalachia. Income
was lost from unemployment and the closure of key
public nutrition assistance hubs like schools and senior
centers. Food insecurity rates more than tripled in 2020 for
households with children.
Local organizations and public policy advocates have long
worked to address this problem by bringing together a wide
range of stakeholders to respond to food access problems
and build more resilient food systems. Food charities have
become a key food sourcing strategy for many people
across the region, and while these organizations respond
primarily to emergency needs, many are beginning to use
their institutional positions to shape food policies and build
a more resilient food system that guarantees the right to
food for all.

Photo by Roberta Newlon

What can we do?
Community Food Security is a condition in which
all community residents obtain a safe, culturally
appropriate, nutritionally sound diet through an
economically and environmentally sustainable food
system that promotes community self-reliance and
social justice. At a basic level, Community Food
Security is about making healthy food accessible to
all. It focuses on bringing fresh, local food into lowincome communities, thereby reducing hunger, and
improving individual health. But, as the definition
above suggests, it’s about much more than that.
Community Food Security is about:
• Making nutritious and culturally appropriate food
accessible, not just any food
• Supporting local, regional, family-scale, and
sustainable food production
• Building and revitalizing local communities and
economies
• Providing fair wages and decent working conditions
for farmers and food system workers
• Promoting social justice and more equitable access
to resources
• Empowering diverse people to work together to
create positive changes in the food system and their
communities.
To learn more about Community Food Security, visit
the online exhibition. Text courtesy of whyhunger.org.
There are several examples of organizations doing
amazing collaborative work to enhance community
food security in Appalachia. Here are just a few…read
more about them on the online exhibition.

Text courtesy WVU Food Lab.
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WVU Extension—WV Family Nutrition Program
The West Virginia Family Nutrition
Program (WVFNP) is a nutrition
education and obesity prevention
program targeting low income
audiences, funded by the USDA
and administered by West Virginia
University Extension. WVFNP employs
over 40 nutrition educators who
work within their counties to provide limited resource to
youth and adults through nutrition education and creation of
partnerships within their communities that support increased
access to healthy foods. These programs demonstrate how
universities can effectively partner with federal agencies,
community partners and farmers to create sustainable and
equitable food systems.

IN APPALACHIA

The Rack

Pantry Plus More

Founded in 2010, The Rack Student Food Pantry was
established as a resource for students attending West Virginia
University to help alleviate the stress and concerns that
students have about hunger. The Rack, located at Morgan
House (660 N High Street) on the Ground Level, provides
perishable and non-perishable foods including fresh fruits and
vegetables every Monday. Students can come in and select
select foods that they can prepare as a meal or grab as a snack
before or after class to keep them going through the day.

The Vision of PPM is to INSPIRE, ENGAGE, and LEAD our
community in ending hunger and to give every child an equal
opportunity to succeed in learning—education is the great
equalizer in life.

During the 2020–21 school year, The Rack had an average
of 70–80 students visit a week, with a total of 361 individual
students utilizing the pantry. With the move to The Rack’s new
location in February of 2021, the pantry saw an increase in
students who wanted to utilize its services.

Our Mission is two-fold:
1. To eliminate hunger and other needs for children by
operating in-school pantries stocked with food, hygiene
products, school supplies, backpacks and clothing. This
allows children to choose the resources they need to learn,
grow, and develop. Children can access all items in the
school pantries in an anonymous manner, maintaining their
dignity.
2. To partner with organizations that are also committed to
ending hunger in Monongalia County. This expands our
reach to different areas and helps provide sustenance and
more to families.

Wilkinsburg Community Ministry
Wilkinsburg Community Ministry (WCM) is a 501(c)(3)
community nonprofit. Since 1968, WCM has provided such
essential basic necessities as food, clothing and energy
assistance to Wilkinsburg residents.
We serve approximately 5,000 residents per year, including
senior citizens, citizens with disabilities, at-risk youth and
families who are economically challenged, underemployed
or facing emergency situations.
We share healthy food with our neighbors.
We encourage cooking with fresh ingredients.
Our food sources include:
• The Food Bank
• Retailer donations
• Individual donations
• Our garden

PPM partnered with WVU in various ways, including recruiting
volunteers via iServe and working with different student
groups, including Public Health, Business & Economics and
Social Work. With these students and grant support, free
cookbooks with nutritious and delicious recipes, based on
non-perishable food, were created for our clients.
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Empty Bowls Monongalia
Through education and continued community involvement,
Empty Bowls Monongalia provides resources and brokers
assistance to more than 20 Monongalia County agencies
supporting individuals and families threatened by food
insecurity. Empty Bowls began in 2007 as a simple luncheon
to raise both funds and awareness to promote the issue of
food insecurity in Monongalia County. Since inception we
have raised nearly $1.2 million dollars to support hunger
relief. Empty Bowls provides financial support to our network
of Meal Programs, Food Pantries and Backpack Program
partnerships. The incorporation of the Empty Bowl also
increases visibility for Arts awareness. The Empty Bowl itself is
a potent symbol of the true effects of hunger in our region.

Morgantown Area Meals on Wheels:
a brief history
The Meals on Wheels program began in Philadelphia,
Pennsylvania, in 1954, to provide assistance to the
elderly while still allowing for independence. Meals
on Wheels America serves both home delivered and
congregate meals at sites such as senior centers,
fulfilling their nutritional needs while providing
interaction at the congregate pickup points. This was
the system that the Morgantown Area Meals on Wheels
was based on.

Thursday (excerpt)
By Caroline Tester, writer, Washington County, VA

Caroline Tester shares a personal experience utilizing
a food pantry in Washington County, Virginia. Find the
full short memoir on the online exhibition.
On Tuesday’s visit to the food pantry, I passed a large, no longer
structurally sound box of rotting oranges covered in blue mold.
At the same time it was both appealing with its complementary
color aspect and unappealing in the, well, rotting food aspect.
As a stream of putrid liquid ran from the bottom of the box onto
the hot pavement, I backed away not wanting to know what its
rising steam smelled like. The oranges in the middle seemed to be
visibly changing states of matter before my eyes and adding to
puddle already in the parking lot. The box was still there, baking
in the sun, Thursday.
Once inside, I immediately and habitually started to scavenge
through today’s finds. Overcome by a delicate, fragrant life-force,
I stop in my tracks. Today there are flowers. Their exotic aroma
permeates the clattering and clanking of canned goods and stale
odor of nameless versions of products thudded into squeakywheeled carts...

The Morgantown Area Meals on Wheels began in 1973
with only three people in one car. Rev. Violet Petso,
director of a local Settlement House, worked together
with community leaders and graduate students from
the WVU School of Social Work to deliver meals to
others in need. By 1975, they had opened two kitchens
serving 60 people daily. From 1975 to 1992, the annual
number of meals delivered tripled.
The Morgantown division of meals on wheels serves
most of Monongalia county. All meals are prepared
in the Star City Kitchen and eighty-seven drivers
cover around a thousand miles per week to around
116 clients per month. The only paid staff is a parttime manager, four cooks and three substitutes. The
rest of the driving, shopping, and other assistance
is provided by volunteers. Donors are also vitally
important; meals cost $10.38 to prepare, but clients
only pay $6–7 per meal. Financial support is essential to
helping Morgantown Area Meals on Wheels continue to
accomplish their mission.

Full Table, Full Plate: An Inclusive Cookbook
By Ellyana Gomez, poet and social work undergraduate,
University of Pittsburgh

This cookbook uses food items typically found at food banks,
in food pantries, foods that can be purchased with SNAP
benefits, and foods that can be found at grocers typically
found in food deserts (Dollar General, Family Dollar/Dollar
Tree etc) to teach the basics of cooking and planning healthy
meals with the foods available, with an emphasis on low-tool
and kid-friendly recipes that can be easily prepared for kids in
working families. This book does not aim to tell anyone how
to eat but to address food deserts by providing options for a
cook at any level to feed their family and friends as well as
substitutions and guidelines for different lifestyles from plantbased to halal or kosher.
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Green Umbrella Cincinnati Project
By R. Alan Wight, Ph.D.
Community & School Forest Garden Liaison
Office for Educational Innovation & Community Partnerships
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For example, some maps and information graphics show the
increase or decrease of food retail—like the increase in craft
breweries or the decrease in neighborhood butcher shops.
Other maps focus on identifying edible perennials (fruits
and nuts) that grow in the public domain or on the green
space that could be transitioned from grass to food forests or
community gardens. The neighborhood food maps of Camp
Washington, OH and Covington, KY showcase the Appalachian
communities in the Cincinnati region.

The City of Mullens is a historic railroad and coal mining
town settled in 1894 in Southern West Virginia. As of 2017,
the population of Mullens was 1,369, less than half of
Mullens’ 1960 population (U.S. Census). The City of Mullens
is working hard to recover from the loss of jobs, loss of
population, and the devastating flood of 2001. There are
many vacant and dilapidated homes in Mullens due to the
population loss and several empty and run-down storefronts
in the downtown area due to the loss of businesses.

Cultural Center

MAY

It is through the visualization of our foodshed where we are
able to highlight all levels and connections—from cupboards
and communities, to farms, schools, incubator kitchens, and
entrepreneurs, to the novel collaborations between them.
These maps and information graphics grapple with a wide
variety of topics associated with our food systems.

Covington Urban Trail

By Udday Datta, Ph.D. student in Human and Community

E

PIK

University of Cincinnati

Tacking food desert: A framework to create large
scale community gardens at Mullens, West Virginia

1 MILE

The city of Mullens is facing a phenomenon commonly
known as the food desert. Mullens does not have a sufficient
source of local fresh food. The common source of food
is either canned food or available items at the grocery
which also do not have much variety. The total number of
households in the city is 691. With an average, every house
has an area of 700 square foot open space. This means a total
of more than 10 acres of potentially cultivable land can be
used for urban farming.
This project aims to develop these available vacant spaces
to create large scale community gardens and urban food
forests. A conceptual framework to utilize potential cultivable
lands and produce distribution was developed. The resulted
design can play a vital role to provide nutritious food and
generate an alternative source of income for the community.
This project can make a significant contribution by increasing
local food production in Appalachia and ensuring community
food security in the face of the current climate change as well
as providing a model for other similarly impacted areas.
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The creative work featured here juxtaposes the conversation of
hunger and community food access with personal experiences
through art, photography and an excerpt of a short story, further
exemplifying the multi-layers and humanity of the oft-politicized
issues. Full information on the work can be found on the
exhibition website.
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Yes we have no bananas…
All ink, gouache and acrylic on paper
By Leo Morrissey, artist, Sea Isle City NJ

“The title for these works come from a
novelty song lyric written by Frank Silver
in 1923 that is now in the public domain.
The song has a varied & long history which
includes popular entertainment as well as
being used by relief protestors in Belfast
Ireland in 1932.
I have used it in these works commenting on
food insecurity in communities throughout
the country as I believe it represents a
current national situation…working people
are continuously being told yes but it
actually means “no”…resulting in unjustified
hardship, often food related, on the worker
and their families.”

Red Earth Farm CSA (a selection)

Picturing a Nourished Community:
Strengthening Food Security in
Appalachia with the Help of PhotoVoice

Handmade paper, 10x10” each
By Martha Knox, artist, Philadelphia

By Laura Johnston, activist and member of the

“In the spring of 2018, I purchased a full CSA
(Community Supported Agriculture) share
from the family-owned Red Earth Farm in
Kempton, Pennsylvania. For 22 weeks I saved
all the leftover peels, stems, and seeds of the
produce that I received and processed it into
10” x 10” sheets of paper. Each week’s leftovers
yielded enough pulp for 2–3 sheets of paper.

AppalFRESH (Appalachian Food Research for Equity,
Sustainability, and Health) Collaborative

The act of creating the paper was the project,
and the paper itself is tangible evidence of
that experience. When the paper is arranged in
chronological order—[see online exhibition]—
the varying shades, colors and widely varying
textures also tell the story of what produce
was in season during what weeks.
These sheets of paper are also lasting physical
artifacts that signify the uncompensated, often
taken-for-granted domestic labor involved with
food preparation. Thus CSA programs offered
by small, local and sustainable farms end up
being mainly supported by the professional
rather than working class. Even for those who
can afford it, a CSA produce share becomes
a source of additional stress in their lives
because of the excess time and labor required
for food preparation.”

A selection of anonymous contributions
to the PhotoVoice project, captions by the
contributors.

“Picturing a Nourished Community is a
community development project conducted
in McDowell County, North Carolina. While
undergoing a year-long ethnographic field
study with the Wellness Ministry of Grace
Community Church in Marion, North Carolina,
which works with local government and
non-profit agencies to try to improve health
and wellness in the area, the opportunity
arose to conduct a PhotoVoice project with
members of the community suffering from
food insecurity. With PhotoVoice projects,
cameras are put into the hands of the
people experiencing a problem, giving a
voice to people who might not otherwise
have one. An exhibit was created using the
photography and associated captions of
three community members. The PhotoVoice
project was exhibited at an event in Marion
in 2018 and in 2019 at the McDowell Arts
Council Association Gallery. The portable
exhibit is housed at Grace Community
Church and is available to McDowell County
community members working to improve
food security in their area. This is a selection
of the exhibition.”
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UNEVEN FOOD
ENVIRONMENTS

low food access
very low food access
Photo by Rebecca Newlon

What makes this map different? According to the USDA’s
Economic Research Service, there are only 30 low-income
census tracts (16 urban and 14 rural) in 19 counties in West
Virginia that meet their criteria of a “food desert.”
We estimate that low-income residents in 42% of WV census
block groups have low or very low access to a grocery store
that supplies sufficient qualities of perishable fresh produce
and other healthy foods.

Photo by Christian Cable

WV food access to grocery stores. Courtesy TURNROW Appalachian Food Collective and WVU Food Justice Lab.

Food desert or Food Apartheid?
According to research by the Food Justice Lab at West Virginia
University, nearly half a million people in the Mountain State
struggle to obtain nutritious food. In fact, 27% of people live more
than a 10 minute drive from a retailer offering fresh produce.
The term “food deserts” focuses on the lack of grocery stores in a
given community. This binary logic of presence or absence ignores
the complex food sourcing strategies of vulnerable households, as
well as cultural and social practices. The food desert framework
also tends to naturalize uneven access to food as an unfortunate
yet natural side effect of market-based relationships. Food
justice activist Karen Washington redefines the food desert
problem as “food apartheid”, placing this phenomenon within the
development of the capitalist food system.

Over the past 40 years, the food system in the United States
has segmented eaters along lines of disposable income. Rates
of obesity, diabetes and hypertension are rising, and most
policy interventions seek to reform the consumptive habits and
behaviors of individual consumers rather than address the food
and economic policies that drive the abundance of low-cost
unhealthy food options. The rise of alternative food movements
including local, organic and fair-trade can be understood as
consumer reactions to the industrial food system; many eaters
now engage with ethical supply chains as a form of resistance
to the conventional food system. Food Justice scholar Julie
Guthman describes this phenomenon as a process whereby
“the yuppification of food has developed simultaneously with
‘McDonaldization’, the proliferation of cheap, standardized and
nutritionally debilitated food.”

Photo by Rebecca Kiger

Photo by Barnacles Hostels

Text courtesy — WVU Food Justice Lab
The work in this section explores food access and uneven environments via embodiment and
personal experience, choice and capital markets, demonstrating the complexity of human
experience as it pertains to food and provoking questions around food and value through
contemporary perspectives from Appalachian to international artists.
Photo by JeepersMedia
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Food Deserts in Farm Country (excerpt)

People In Hell Want Ice Water

By Molly Sowash, Molly Sowash farmer, musician,

Digital Collage

poet, Athens, OH.

By Lauren Lyon, artist, Siloam Springs, AR.

IN APPALACHIA

Originally published 2/1/2021 Food Deserts in Farm
Country | Chesterhill Produce Auction.

During the course of a growing season, over
300,000 pounds of produce comes into the
Chesterhill Produce Auction in the hands
of local growers and leaves in the hands of
consumers. These direct transactions appear
simple. Ten half pecks of bleeding heart
tomatoes get unloaded from a buggy or truck
bed, auctioned off to the highest bidder, and
loaded back into a vehicle to go home and
become soup, sauce, or canned tomatoes. But
the impact of these thousands of transactions
is immense.
The small town of Chesterhill, located in
southern Morgan County, experiences many
of the same challenges as much of Appalachia.
Of the 289 residents, 26% are in poverty and
16% are food insecure. If you drive across a 25mile radius from Chesterhill’s town center, you
will find no grocery stores and few places to
buy fresh produce. As New York Times writer
Jack Healy says about rural food deserts, “The
loss of grocery stores can feel like a cruel joke
when you live surrounded by farmland.” What
you will find surrounding Chesterhill is dollar
stores—17 to be exact.

A la Fresca
Acrylic painting
By Alexandria (Ally) Zlatar, artist, Glasgow, Ireland

“A la Fresca, is a piece that examines our personal connections to fresh
products and the impact on our identities.”

The problem of food deserts (perhaps better
described as “food apartheid”) in rural America
can feel daunting to approach. Chesterhill
Produce Auction and its many community
partners choose to focus on the particular
assets of this community to achieve food
sovereignty. And the first step is keeping our
food here…
Read the full article on the online exhibition.

“This collage is based on the perceived value
I had (and still have) of certain foods I coveted
as a child. As a child in a poor household, these
are some of the things I wanted the most, but
never had, as my family could barely afford
essentials, much less expensive snacks. This
distorted my perception of their value and I
began to see them as great treasures.”

Riot at the Monument to the Colonel
Oil on canvas
By Brian Fencl, artist, Wheeling, WV

“These works are from an ongoing series of
corporate food icons at the center of unrest
and uneasiness. Food corporations are how
the majority of Appalachians access food and
if access to these goods is ever interrupted
the stress on society will be frightening. These
works imagine corporate food icons replacing
the statues and monuments in the center of our
towns when society’s fabric is in upheaval.”
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MeNU
Oil paint on canvases
By Payton Brown, Art Education and
Painting major, WVU

“MeNU (reads Me N U) is a part of my stilllife food series depicting popular food items,
intended to make the viewer recall specific
instances when they have eaten these foods; this
could result in various feelings or emotions, such
as nostalgia, comfort, or tradition. All of these
foods are easily identifiable. While delicious, I am
questioning why else they are so popular. These
foods, along with numerous other unhealthy
choices, are much cheaper than most foods with
greater nutritional value. Unfortunately, this
results in many people in our impoverished
communities becoming obese due to lack of
better options, often resulting in various health
conditions.”

Produce
Mixed-Media: Wire, papier-mâché, acrylic paint,
chickpeas, rice
By Lis Sundberg, artist, Sarasota, FL and Red Hook, NY.
Picture credits: Khadija Ghanizada

“This piece is a visualization of the imbalance of
the current food system. Each pair of vegetables
depicts the difference between industrially and
locally grown food. The purpose of this piece
is to scrutinize the faults within today’s food
system, specifically expectations surrounding
what food is found in the grocery store. The
unrealistic expectation of purchasing the same
product consistently at any time of year and
the subsequent nutritional failure of industrially
grown agriculture. However, a grocery store is
not always readily available. It is important to
recognize the collective responsibility of food
suppliers and consumers to enact change within
the food system and ensure quality produce.
The”perfectly” shaped and colored vegetables
represent commercially-grown produce
of grocery-store quality, while the “uglier”
vegetables are examples of locally-grown
produce found at a farm stand. The “less perfect”
vegetables weigh more.” Removing and replacing
the vegetables on each level allows people
interacting with the artwork to view the changes
in distribution. Each vegetable also makes a
sound if shaken, the locally produced vegetables
have a fuller sound while the industrially
produced vegetables have an emptier sound.
Work inspired by summer internship with
Sprouting Farms and Turnrow Appalachian Farm
Collective.

One Big Bucket
Excerpt of Essay by Marion Ohlinger, chef and
writer, Morgantown, WV

On a clear sunny below-zero morning a few months ago, I found two mice
trapped in an old bucket in our barn, both quite dead. One was only a
skeleton, intact but literally nothing left but bones; the other one, belly
fat, eyes bright, looked like he could scurry away at any moment. He had
bright red blood frozen in his whiskers and on his paws. The bottom of the
bucket was covered with pink tracks from the blood on his hands. I felt a
moment of sadness at their plight, then took the bucket over to the woods
out back, shook their frozen remains into last year’s leaves, and went on
about my day. But as the day wore on, my thoughts kept returning to
them. What had happened here as hunger and desperation set in? Did
the fat mouse lay with the weaker mouse as he slowly faded, sharing
their warmth and comforting each other against the inevitable? How long
did he wait until he finally started to eat the other mouse, as any sensible
creature eventually would? …
Find the rest of Marion’s story on the online exhibition.
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YOUTH AND
FOOD JUSTICE:

What does youth have to do with food justice?
Young people across Appalachia are leading and shaping the
movement for food justice in the region by pushing for more
healthy and fair foods in their school cafeterias, reclaiming vacant
lots for community gardens, engaging in collective farming
practices, organizing boycotts, building new food businesses and
engaging in political advocacy to reshape the food system. They
are entering the stream of a social movement long led by young
people frustrated with the status quo and giving their energies to
imagine and enact a brighter food future. Food Justice, and it’s
multiple streams of activism, offer tangible pathways for youth
to engage in the work of reshaping their local communities and
build alternative economies while connecting with intersectional
and international movements for climate, racial, environmental
and economic justice.
Text courtesy WVU Food Lab.
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Images courtesy FIRSTHAND

FIRSTHAND is a student-centered cooperative founded by food
justice activists at West Virginia University. Young people engaging in
questions of fair trade and ethical food supply chains organized the
fairtrade 2.0 student group on campus in 2010, raising funds through
fair trade coffee sales to support cooperative development projects on
coffee farms in Central America. Students also organized to protest the
corporatization of the university foodscape petitioning WVU Dining
Services to drop their contract with Starbucks Coffee and instead
leverage the consumptive and institutional power of the university to
grow the impact of investments into alternative economic relationships
between producers and consumers. Since 2013, FIRSTHAND has been
the flagship coffee at WVU. The cooperative also partners with farmers,
local businesses, community organizations and political movements
across West Virginia to support the development of solidarity
economies, cooperatives and educational programming that builds
more diverse, resilient and people
centered food economies.
Learn more about FIRSTHAND and
how YOU can get involved in building
solidarity economies in Appalachia
and beyond through the online
exhibition.

Commons blossom label
Art by Katie Shelly.

In Spring 2021, in partnership with
the WVU Geography Engagement
Program, FIRSTHAND fostered a
cooperative experiment with New
Roots Community Farm to raise funds for a multi-farm and multistakeholder effort to build a diverse agricultural system in the New
River Gorge region by addressing one of the greatest challenges faced
by young farmers—secure, affordable, and equitable access to land.
In partnership with the West Virginia Agrarian Commons, FIRSTHAND
and New Roots developed the Commons Blossom blend sales of which
raised $3,400 in support of the purchase of the 82 acre Whitlock farm
in Fayette County, and $2,000 in support of cooperative economies in
Nicaragua. Two of the current New Roots Farmers contributed to the
early development of Fairtrade 2.0 and FIRSTHAND cooperative while
they were students at WVU. Artist Katie Shelly designed the commons
blossom labels which represent the state and national flowers of West
Virginia and Nicaragua.

We All Eat Pittsburgh
By Josh Inklovich, Chief Servant Leader, Green Workforce Developer, Farmer,
Artist, Healer, Chef, Maker, & Meditating Mindful Leader, FIT Farms

We All Eat is a mindfully-rooted, immersive workforce experience for
at-risk Pittsburgh youth, aged 18–24, that explores future workforce
possibilities while enhancing life skills through exposure to making,
building, and growing.
We allow young adults to survey potential manufacturing and building
interests and aptitudes through an introduction to wood and metal
shops, using laser beams/CNC routers/3-D printers, welding, and more
via Pittsburgh’s oldest makerspace, Hack Pittsburgh. Complementing
this introduction, participants experience urban food production
through both soilless and traditional methodology. The introduction
to “making” through equipment use and process engagement that
results in tangible outcomes allows participants to also build and
make a range of items: from modular hydroponics systems to resin
cast jewelry using single flowers grown in said system—with financial
sustainability in a trauma-informed environment the goal.
Featured here is “The InfiniteHerb,” an artistic, modular, soilless
food habitation system we hope to bring to market. The InfiniteHerb
is a hydroponic food system for indoor, year round growing that is
one example of our participants utilizing the skills they developed
to impact the food system. The project combines CNC routing, laser
etching, reclaiming Keurig cups, polymer clay, living fertilizer made
from anaerobic digestion of local food waste, and hand-painting. The
end result is an aesthetically pleasing system that takes most of the
maintenance out of year-round edible growth. To see the process and
musical light show converting the biodata of the plants into MIDI, visit
the online exhibition.
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SENATE CONCURRENT
RESOLUTION 72
Though a bill has still not been passed, the
Senate Education Committee did originate a
study resolution during the last week of the
2021 Legislative session: A bipartisan group of
senators sponsored this resolution (SCR 72)
to request a study to examine this issue and
develop recommendations. The Joint Committee
on Government and Finance has been tasked to
carry this work forward and present their findings
during the 2022 Legislative Session. The current
bill has since been renamed as the WV School
Food Emergency Act to encompass improvement
to summer feeding and during the entire
year when students are out of school for noninstructional days whether it be an emergency or
a planned school calendar day or week.

Summer Feeding For All
An American Friends Service Committee of the
Appalachian Center for Equality (ACE) project

These plates were part of an advocacy strategy during the 2020 legislative
session to push forward a bill called Summer Feeding for All, which would have
made inroads in school systems to expand out-of-school feeding programming
and facilitate better collaboration across all sectors of the community. In order to
reach more hungry kids with transportation and other barriers who are currently
missing out on those crucial food programs, we need a state-level policy shift
that sets the bar higher when it comes to reaching food insecure students outside
of the normal school day. This action was co-led by elementary to high school
students in Boone and Cabell county.
Younger students made the plates in response to the prompt “what does it
feel like to be hungry?” ... They were brought to the capitol and put on every
house members’ desk on the last day of session (3-7-2020) even though the bill
had died. Students went to the session to do a final action to get pledges from
representatives to support the bill the following year.
Boone students advocating for food justice programming
during the 2020 legislative session.
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Senaa Wilburn

Caleb Leffingwell

Morgan Snyder
Chase Rood

Huntington High School Art—What do you miss?
Like the rest of the nation, Huntington, WV, faced many restaurant closures and
food shortages. When faced with such immediate scarcity, Huntington High
School students took to ceramics and paintings to put into dreamy visuals the
favorite foods they were missing—instead, they were making do at home with
whatever was available...

Daisy St. Clair
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Cadyn Fauber

Breellen Fleming

Diving Right In
Graphic Design students infographics

Ainslee Batt

Eve Faulkes, Prof of Graphic Design, WVU, led a project in her fall 2021 graphic
design class around food justice, posing questions around the exhibition
themes to create socially conscious infographics for this exhibition. Each
student did research and created a design, creating visually stimulating imagery
for this far-reaching, impactful and significant topic.
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Jayme Lantz

Joseph Giambi
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ARTICLE III. Bill of Rights.
§23. Right to food, food sovereignty
and freedom from hunger.
On March 15th, 2021 state delegates in West Virginia
introduced a constitutional amendment that reads:

TOWARD
THE RIGHT
TO FOOD
Food Justice activists work toward the day when
all people can live free from the fear and indignity
of food insecurity and hunger, in a world where all
benefit collectively and equitably from the production,
processing and distribution of food.
“The right to adequate food is realized when every
man, woman and child, alone or in community with
others, has physical and economic access at all times to
adequate food or means for its procurement.”
— United Nations Committee on Economic, Social and Cultural Rights — General Comment no. 12, Right to Food.

All people have a natural, inherent and unalienable right to
food, including the right to acquire, produce, process, prepare,
preserve and consume the food of their own choosing by
hunting, gathering, foraging, farming, fishing, gardening and
saving and exchanging seeds or by barter, trade or purchase
from sources of their own choosing, for their nourishment,
sustenance, bodily health and well-being, as long as an
individual does not commit trespassing, theft, poaching or
other abuses of private property rights, public lands or natural
resources in the acquisition of food; furthermore, all people
have a fundamental right to be free from hunger, malnutrition,
starvation and the endangerment of life from the scarcity of or
lack of access to nourishing food.
The text opens an avenue for the people of West
Virginia to enshrine this most basic of human
rights into their constitution. The right to food does
not mean the right to be fed. It would not infringe
upon any other rights, nor would it place undue
burdens on existing state resources. It does mean
that the state should do everything within its power
to ensure that West Virginians can access adequate
food, have a voice in the future direction of their
food system, and create sustainable foodways for
future generations.
While the idea is bold, and may even seem overly
aspirational, it represents the cries of hundreds of
thousands of people and the ideals enshrined in
the West Virginia state motto: Mountaineers are
always free.

Yet West Virginians cannot be free until we are
all free from hunger, and free to collectively
participate in building institutions that do
everything in their power to eliminate it.
Our state constitution already enshrines many
rights. The right to due process, the right to vote,
the right to education, the right to speech, the right
to private property, the right to religious freedom
and the right to bear arms. Our state invests a large
amount of resources and has built institutions to
protect and guarantee these rights. Why not food?
It is time to guarantee the right to food, to move
the conversation about food insecurity and hunger
forward from our lived experiences, from the
brokenness of our existing systems demanding
and enacting a pathway to food justice for all!

Towards the Right to Food

THE QUESTION is a project
designed to inspire inquiry and
respectful discussion about big
ideas. WVU Libraries collaborates
with THE QUESTION to bring
relevant interactive elements to
the Art in the Libraries exhibits.
Share your ideas here or online.
thequestion.wvu.edu

What are the structural barriers to
the human right to healthy food?
What does it feel like to be hungry?
How are there food deserts in the
middle of farmland?
What is a nourished community?
How does food shape and express
our identities?
What are the shortcomings of
policies focused primarily on
addressing consumptive behaviors
of consumers?
How does the economy drive the
abundance of low-cost, unhealthy
food options?
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